In vitro and in vivo digestion experiments were carried out with soft and hard types of rice crackers and cooked rice. Both types of rice crackers produced significantly more sugar than cooked rice at 60 minutes after the start of the in vitro reaction. Rice crackers and cooked rice were consumed by seven subjects. Both types of rice crackers led to higher blood glucose levels ( p < 0. 05) than did cooked rice at 15 and 30 minutes after consumption. The digestion rate of rice crackers may be the result of gap formation, a higher specific volume and starch degradation. 
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